
The importance of on restaurant menus ORGANIC 

When choosing where to dine out, how important is it that 

the restaurant provides ORGANIC menu items? 

A growing number of consumers are looking for healthier eating choices away from home. With hints of organic, locally sourced 

products and ingredients, health and wellness, and sustainability tossed into menu options, restaurants and food retailers are trying 

to take advantage of a cultural shift toward higher-quality experiences. 
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Source: Organic & Natural 2018 report 

Cafeteria/buffet in 
schools, universities, 

hospitals, etc. 

Fine-dining 
restaurant 

Grocery store/
grocerant (hot or 

cold prepared-food 
area 

Fast casual 
restaurant (e.g., 

Panera, Chipotle, 
Panda Express) 

Coffee shop (e.g., 
Starbucks, Dunkin’ 

Donuts) 

Full-service casual 
(e.g., Applebee’s, 
Chili’s, Denny’s) 

Local casual 
restaurant, pub, bar 

(not chain) 

Quick serve/fast food 
(e.g., McDonald’s, 

Taco Bell) 

Must have ORGANIC Will go out of way for ORGANIC Might affect choice 
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When eating 

out, diners 

don’t often 

prioritize 

organic menu 

items. 


